GOLDEN AGE BAR

Hickory smoked almonds
Alto marinated olives, chilli, lemon
Shoestring fries, oregano, ketchup

Pumpkin hummus, pepitas, sumac, night rye

Mushroom bruschetta, Gruyere, thyme
Ortiz white anchovies
Night rye, sobrasada, fresh horseradish

Steak tartare, frites

The Big Cheese toastie
Gruyere, provolone, cheddar, chives,

chilli pickle crisps

SUPPER

Prosciutto pizza
Sobrasada, fresh tomato, Mozzarella

Roast vegetable pizza

The Director’s Cuts

The chef’s autumn sharing platter: Le Dauphin
cheese, autumn vegetable crudités, pumpkin
hummus, night rye, marinated olives, pickles, kiss

peppers. Add San Daniele Prosciutto ($5)

The Late Night Sambo 15
Your choice of pulled lamb or haloumi, hummus,

honey, pickled onion, greens, hot sauce, fries




